| GET YOUR SHARE OF HEAVEN ON EARTH

. _EVERY WOMAN'S OPPORTUNITY

- The Bulfetin wants good homse letters; good business letters; good help-
' fu) letters of any kind the mind may suggest. They should be in hand by
sf each week. Write on but one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletin Office, Norwich, Cona.

THREE PRIZES MONTHLY: $250 to first; $1.50 to second; $1.00 te third.
ward made the last Saturday in each month.

SOCIAL CORNER POEM.

Not Words and Nothing More.
lows driven, llke &

Without rudder, chart or COMPass,
i gafe to gudde it to the shore,
Was thils soul of one forsaken, by its
own thoughts o'ertaken,
1dke the wvoice of bird thus shaken,
e croaking o'er his chamber door
Like this soul, to bird thus pleading,
savings of the Bible lore,
Must be words, and nothing

- Ll
- "L upon the bil
(NGNS ipon .

" ¥ad his eyes but Ieft the raven, and by
ehlnupg}:l?are b:a;in

“On the ] o
above his chamber door.”
Thers In mephyr worked, 4a
wrought by her whose loss

broken,
Even hopes her love had spoken—by
hig loved and lost Len
Worda lHke these, “Believe on me and
thou shalt live forevermore'—
“words and nothing

engraven
f Pallas just

Had that mind, so bright and gifted, to
its God that prayer but lifted,
“Yesus, is there balm In Gllead? Tell |-
me, tell me, 1 implore.™
Had ho then stilled the tempest beat-
ing in his heart by oft repeating
faith entreating,
which the Bavior spake of yore
His own sad soul would have been
lifted from that “shadow on tho
n L)

Chriat forsaking never more.

Would that He had him entraated, with
‘His love infinite greeted,
dlspell thoze horrid fanclee
which assailed him from th

door;
Then his soul that welght had lifted,
from consclousness S0

Words of love, of

And he would have seen the dawn
light gleaming, gleaming on the
shore,

Then that soul, to raven pleading,
would have faith in other lore,
'"Twere not words and nothing

Tortured soul, 'mon billows driven,
‘twas not meant

y riven
And be making plaintive pleadings
answered above the door;
"I'was his consclence that was crying,
though he felt that hope was

dying,
Hops of ever sesing his enshrined

His sad soul ehould have been exalted
from that “shadow on the floor."
Christ forsaking never more.

—~BSent in by RUTH.

INQUIRIES AND ANSWERS.

TIDY ADDLY: Laetter received and
mailed to Saturday Eve.
Letter received and for-
wiirded to Pollysnna,

- SBATURDAY EVE: Letters received
‘and sent to the parties you Indicated.

EVE—Letter recelved
mrose.

SATURDAY
.mand sent to Pri

SALLY SYCAMORE writes the
[Editor: 1 have not written for a long
time, but T have read all of the letters,
ettended several plenics, met some of
the sisters and Jim.
would be presént for I should like to
thank for many kindnesses.
have visited several places this fall and
hope to visit other friends before win-

I wish the Editor

aitend on Nov. 10th. I hepe the sisters
will write me.

SUNBONNET SUE: Letter received
is not customary to print such

|

MERID received and
“malled 10 Keziah Doollttle,
INNDMA: Letter and card re-
and forwarded to the writer's

-  ENID, who is visiting in Massachu-
metts, has received a card from Pot-
~ateh, forwarded by Aunty No.

NO, 1'§ GOOD TIME.

of the Social Corner:
10th. BEverybody
that will. We will make it &
old day, never to be forgotten.
ot bring any dishes, as there are
in the rest rooms. Do not for-
pt. the fee of 10 cents to meet inci-
tal expenses. We will' have it rain

pleasure of entertaining
-1 and Uncle No. 1 over
- Sunday iast, and Aunty informs me
‘gshe i afraid she cannot be with us
vatTvaty il i

= will try and be
. thers before 12 o'clock, if they can,
- mo have the table all laid

lease, it is the wish of
'or
cake, a pis,

.~ Hurrah for

one thing, either a
a pencil, as I have some-

TO MAKE QUINCE HONEY.

:
]

Aw

1)
aFiREs!

58

}he little ones are-especlally fond of
L

Polly Wintergreen: Well, you cer-
tainly have been celebrating. Glad
you sare doing so well; but let the
good work go on and we will hope for
hetter things next time. You know
what Is worth doing is worth doing
well. So keep up co

The tiny tots are 80 much
nolsc i ean hardly think, so no more

this time.
UDELLE.
A FEW GOODIES FOR USE IN
X WINTER.

Dear Soclal Corner Sisters: Here are
good thlnﬁu for wiiter use:

White Monkey—Put over the fire one
pint of new milk in a double boiler;
as scon as the milk is warm, stir in
one teaspoon flour mixed with two ta-
blespoons of cold water; as the milk
gets hotter, add slowly so as to dis-
solve I, two ounces of cheese chopped
fine; then add one ounce of butter and
one egy well beaten and mixed with
two teblespoon of cold milk or water,
let the mixture simmer five minutes,
then serve hot on toast well browned
and buttered.

Cheese Fondu—One cup rolled crack-
er, onie cup milk. three-fourths cup of
chopped cheese, two eggs, whites and
yolks beaten separately, very light, stir
all togethér and bake about 20 min-
!a.l;:;l in a quick oven. Serve immedi-

¥. :

A Canned Salmon Dish—Remove all
the bones and place the fish In a stew
pan, adding & pint of milk and allow-
ing it to come to a boil; add a pisce of
butter the slze of an egg and salt to
tasts. Then roll two or three crackors
to a fine powder and add just befors
taking the salmon to the table.

Corn Chowder—Two ounces salt
pork, four peotatoes, two small onlons,
one cqn corn, oné quart milk, salt and
pepper, Pare and slice the potatoes
and onions; cut pork into dice and put
it on the fire in a stew pan; cook slow-
Iy until crisp and brown, then add the
potatoes and onlons and one pint of
boiliug water; boil for half an hour,
then add the milk, which must be hot,
and the corn: season with the salt and
pepper and boll up onge.

A Steam Pudding—One bowl of
chopped one howl pof sweet milk,
one bowl of seedless one bowl
of flour, two t#aspoons of cream tartar,
one teaspoon of saleratus and a little
=alt. Steam two hours in a pail set in
a kettle to beil

Waldorf Splad with Cocoanut—Mix

one buwl sach of sour spples, nuts and
celery chopped fine; sprinkle the top
with shredded cocoanut and salt
taste; whip some thick cream until
very stiff, then mix with the salad.

Fried Oysters—Take oysters and’

draln them on' a towel; have ready
crackers, rolled to a powder, and sea-
son highly with salt end pepper, also
two well benten eggs; first dip them
in the egg and then in the cracker
crumbs; have a frying pan of boilling
lardg and butter mixed and fry a tty
brown. Place on dish nicely and gar-
nish with parsley.

Sour Cream Ple—Yolks of two egxs,
one cup sugar, one cup sour creain,
three-fourths cup chopped raisins, one-
half tezspoon cloves; illl one crust and
frost with two whites beaten.

Pollyanna: How is your hothouse
getting along? Which do you lke
best, cake and water or bread and
water? You and I make quite a team.

Mayfayre: Your poetry le all right

Nothing lacking about Polivanna's
Ford, Is there?
* Annette: Didn't you think we had
som~ wonderful talent at the good
time wec had the 28th? 1 have seen
corns before.

- thbzre;‘ Did :Eou uudl;;)dbe M V.1
aves won ?‘[II‘. ou e
live in Norwich? > "

SUNSHINE NO. 2.

INEXPENSIVE MEATS.

Dear Editor and Sisters: Now that
cool “weather Is here and It i= nec-
essary to serve meat oftener than
once a day, a few inexpensive recipes
for meat dishes may be acceptabie.

When it Is possible to keep meat
for several days, it is a good plan to
buy a whole flank occasionally;
may be bought for ten cents a pound
and a thirteen pound flank will last
for a number of days and may be used
in various ways, The part contain-
ing bone may be cut off and used for
a stew. The sirioin flank may be run
through the grinder and used for
hamburg steak. Part of
corned, and copked with cabbage, or
It may be rolled, boiled, and served
cold in slices.

Dried beef ends sell for ten cents
& pound, and if one has a meat grind-
er may be made very appetizing.

Meat Pie: One péund sirloin flank.
cut into small pleces. Brown well in
& spider, then put into basin with one
quart sliced potatoes, and two slfced
onions, season with salt and pepper,
and add a Httle water. Cook until po-
tatoes are done, then cover with a
biscuit dough, rolled rather thin, and
bake until crust Is done.

Meat Gravy—Put one pound of
the grinder. Cook

lean

nearly all the fat, and add water. Let
boll & few utes then thicken with

Whitn Drownsd Dut igs Bembas
m.wxr.h_ pepper and moisten

with milk,
and . Macaroni:

well
Dried

it

'k

tartar, 1-2 1b, ........ .20

Cornstarch, 1-4 Ib. .i.iaeass- 01 1-3
Boda., I-4 IB. . i.visvisesiaens 3-4
A cont of twenty-two an one
fourth cents for one hﬂ-
powder, and when is used In-
stend of cornstarch cost will be
slightly lower. -

MANY CAKES AND DESSERTS
FROM ONE RECIPE,

of your own which Sou can use in-
stead:

Plain Cake: One cup of sugar, but-

until thoroughly mixed, then add ong
cup of milk, and one teaspoon of
flavoring extract:
of flour to which has been added two
teaspoons’ of baking powder. Beat
well before putting into pans.

I think that the secret of a good,
ﬁn'; cake is ln‘ktte b;uﬁntm 5

o test the ¢ when u

touch with the finger and if the mlg:
raises right up quickly again without
leaving & dent it is done. If you test
it with a broom core you are &pt to
cook it too hard

Marble Cake: Take one third of
Tu_aixtl:u-e and add one tablespoon mo-
iasses, one teaspoon cinnamon, one
half teaspoon of nutmeg one pinch of
clove, and a few ralsins. Put a lay-
er of the remalning mixture intp a
cnke pan, then put in the dark mix-
ture and then the remainder of the
white mixture, or it may be baked In
three lavers using the dark misture
for the middle layer.

Cottage Pudding: Mix the same as

Plain cake and use nutmeg for flavor- |

ng. Bake In efther a round pan ot
In cup cake tips and serve with the
following sauce:

Chocolate Sauce: One half cup of

sugar, two tablespoons of cocoa, one

tablespoon of arch and one cup
of cold water, " Mix In order glven.
Put on range and boll until thick. Re-
move from fire and add one teaspoon
of wvanilla an done teaspoon of but-
ter. This also makes an excellent
sauce to pour over vanilla ice cream.
‘Poached Egg Pudding: Bake plain
cake In loaf. When cold, cut into
slices. Cover each slice with whip-
ped cream, and put a half of a peach
in the center of esach. When served
it looks just like a poached eogg.
Burprises: Bake cake reclpe in cup
cake tins. When cold carefully cut slice
from the top of each one and scoop
out some of the center and fill with
whipped cream. Put in the top and
frost In the ususl way. These are

nice to have at & party and will sur-

prise = everyone when they bite into
them. ;

Cake With Gelatine—Cut cake iInto
squares, about the size of a cube loaf
sugar, Make some gelatine, pre-
ferably pink, and when real cold pour
over the squares of cake and let hard.
én. Sponge cake is nice used In this
way. Some people are foud of one
frosting and some of another, so it is
well sometimes in frosting and fillin
a layer cake to cit themkeinhl-li
and frost each half differently.
~ Motha Frosting—One large cup of
confectioner's sugar, one teaspoon of
cocoa, small plece of butter and adad
snough strained coffee to mix smooth.

Marshmallow Frosting—Add ona
third of & cup of water to one cup of
granulatéd “sugar and boll until it
strings from spoon. Add this to a
stiffly beaten egg white and then add
one large teaspoon of marshmallow
creme, and beat until cold.

The marshmellow creme can be
hought In ten or twenty-five cent cans
at most grocers, and can be added to
any frosting to keep It soft. It is
sreatly improved by the addition of
coacoanut or choozped nuts.

Hoping some these recipes will
prove helpful to the Sisters, I will
close with best wishes to allL ko

AN,

GOOD CAKE RECIPES,

Dear Social Corner Sisters: Just a
line this beautiful fall moming,

Grace: Have you the sixteen sub-
scribers yet? Now guess. |

Peggy  Anne: I see you -at C. E.
meeting every Sunday night.

Mother Hubbard: You have every-
one guessing, all right! 1If we are
neighbora T would ik to find you,

Send two of my favorita cake
recipes:

Lightning Cake: One cup of sugar
one cup flour, one teaspoon baking

powder. Sift sll together. Break in-
to cup two eggs, two tablespoon melt-
ed butter. Fll cup with milk: pour
into flour mixture and beat all togeth-

er; flavor to taste,
Mook .Anﬁ:ll1 Cake: Heat one oup of
milk to bolling point. Put into sifter

cne cup flour, one c:p ms;ir. three
teaspoons baking powder, a pinch of
salt; sift together four times; into
this pour the cup of boillng milk and
stir until smooth, then fold in the well
bealen- whites of two eggs. Do not
stir or beat into the. mixture;
and forth; do not
flavor cake or grease tin. Bake In

te oven.
Hope the Slaters will try thesa and
have as good luck as I do with them
DORINDA,

TESTED RECIPES.

Dear Hditor and Social Corner Sis-
terg:—Hers are a few recipes which I

hng:"-fm:.x“be of use to someons:

E

then add two cups them.

£

iE‘

1
5

i
[i

|

&

e
:
38

s
g
B

5
~

én
3
:

2

7
4

]
Qi
:
4]
ol
g

:
£

8
é

H
B

g
i

]

i
L
ga¥

e

g

5
i

:

g
a
3g
5
2
]

!

8 é_g

31
|

ft on time: but of
course, thevy could keep it Satarday’

if the baby would stay

The twd Jriends smiled when they
heard thia. for they thought they

would have much more trouble get-|body

ting the baby to go home on Sunday
night than in persuading it to
with them on Saturday night, be
t ‘meant to make It so y at
their house. y - 2
When the h..bq came ghe turned out
to be a heautiful Httle'girl, about two
vears old, with curly brown "halr and

¢

] hald

&
s:ﬂ.pink blankets, but talk to her and
‘her in your
sleop. ' 1 think if yon, do this you will

Ve rouble.

have noe more t .

So the fwo friends tried
}m!o Lorna went off to sieep saying
“You baby”. in a drowsy volce to the

1ady told them; and sure enough
vory last. But in the night she woke

hagd to come in from th
they were learning a
ano, arnd take her up, and lal
was, carry her to the big houss to her

F

big brown eyes. She was named Lor- | home.

na. The two friends took off her lit-
tle checked apron and the heavy
shoes and put on u white dress and
slippers instead:. and they cleared out
all .the papers from their writing desk
end gave that to Loma for a aoh
house and there she played very con-
tentedly all day: and every time Miss
Polly or Miss Dolly would ask her
“Whose baby are you, Lorna?' She
would laugh-and e=ay: *“You baby"
But when night came and they took
the baby up to put her into the beau-
tiful 1‘tle white bed they had bought
just for her, her lip began to tremhls
and the only thing she wopld say was:
“Mamma's baby" and after they had
done everything they conld think .of
to comfort her, Miss Polly and her
friend had to put on their hats and

take the baby home to the bis house’

where the good lady lived and all the

By this time the two friends had
learned something so the mext Satur-
day night, they put little Lorna into
thelr own big bed, right in the mid-
die; and when she awoke up and be-
gan tc cry Miss Dolly went very esoft-
iy and patted her back to :!um‘mm.
and after that Misa Polly did same
thing when' she. woke up the second
time and so they managed to keep her
with them all night.

And after that all the trouble waa
over, for It seemed as If the one
night when they were at her side to

pat her back to sleep again when she

woke up, made little Lorma love the
two friends more than ail the dolls
and ruffled night gowns which she
reemed as pleased with by day, and
the borrowed baby spent the night
very happlly with them forever after.
’ * HORTENSE.

on & wire gridiron, cut it into pieces,
and express “the julee with & lemon
squeezer; put the juice in & wine glass
of good wine. Give a teaspoon at &
time. =

Eccnomical Soup—One quart stock,
one onilon, one small carrot., one tea-
spoon salt, two cloves, ' two ~pepper-
corns, one bay leaf, one sprig parsley,
pinch of mace, leaves and root of cel-
ery stalk, and wateér to cover -
tables. Chop the vegetables and cook
them together with the herbs and sea-
soning In water enough to cover them,
Wﬁeul: done add the stock and bring to
& boil, 4

Turkey Bone Soup—Turkey bones,

water to cover bones, onion, one
stalk celery, three pota two car-
rots, one tablespoon barley, one table-
spoon rice, one =prig paraley, pepper
and salt.
. Put the turkey bones in a kettle
and cover them with water; boll slow-
Iy for three hours; add the other In-
gredients, chopping the onlons, parsley
and celery and cutting the potatoes
and carrots into small dice, Boil un-
til the vegetables are tender;
to taste and serve.

To keep Meat from Fliea—Make
some sacks of muslin and into this
put wkatever meats You may have;
tie up tightly, and hang in a cool, dark

P -

Another good methods is to hang
the meats in a stove which 1Is not
used durlng the summer months and
one that is attached to the chimney,
Many families line thelr stoves with
paper and put a bar across and on
this bar hang their meats. The fresh
Rir coming down the chimney always
preserves thelr flavor, and also keeps
them well protected from files.

To make Lard—Take the leaf fat
from the Inslde of a bacon hog, cut it
smali, and put it in an iron kettle,
which must be perfectly free from
sny musty taste:; set it over s steady
moderate fire, wuntil nothing but
scraps remalin of the meat; the heat
must be kept up, but gentle, that it
may not burn the lard; R
coarse cloth in & wine sieve, and
strain the liquid-into tin basins whi
will hold two or three guarts: squeeze
out all the fat from the scraps. When
the lard in the pans is cold, press a
plece of new muslin close upon it
trim i off at the edge of the pan, and
keep {* in a cold place. It may be
kept In wooden kegs with close cov-
ers. Lard made with one-third as
much beef suet as fat, is supposed by
many persons to keep better.

MOUNTAIN LAUREL.

season

NEDRA COMES BACK.

Dear Soclal Corner Sisters and Ed-
itor: Here I am agaln, after two years'
silence. 1 have not forgottem you or
I have had sorrow

is old Connecticyt stock, and there
is nothing I love to look.at better In
my sparé moments than the genealogi-
cal record of New Lond
Sometliimes  tears come to

- NEDRA.
‘THE DEPENDABLE HAT

L SNEAY-

[for-about ten cents at any

PiN.
- & = I

Again. Hope vou will have better luck
next time. -

Willwyck: Where were you Oct.
16th, s0o near and yet so far? '

Peggy Anne: 1 fell In love with wee
Peggy. She is all right.

Theoda: M. & H. and writer enjoyed
our afternoon with you very much,
and thank you for our pleasant time.

I will pass along the way I opened
the screen door after the hook fell and
shut me out: Went for small child to
put through the window, who had
gone to smchool just that minute, [
went up cellar stairs, surely could en-
ter that way, but I had cn{rnlly lock-
ed that door as I was golng awny. A
kind nelghbor gave me a hatpin to
iift the hook, using if throggh the
soreen, and- it worked. [ want the
sisters to know this as they may be
in the same trouble some day,

Good wishes to all.

TIDY ADDLY.

A CHAT FROM PAPA'S BOY.

Dear Brothers and Blisters of the
Social Corner: Have reand the letters
from the alsters every week, so I will
write: again this week. :

Laucy Acorn: You Tooked very sur-
rrised the other day when I called
on you. The little one enjoyed the
trip as well ns the rest of us.

Tiny: Saw your husband Saturday
at I—, He bowed, but didn't say
anything . about jolning The Corner.
Wish he would, :

Aunt Sarah: Passed your house Fri-
day In the car, but you were not in
sight.

Aunty No. 1: -Passed your little home
Tuesday and had Dr. C, with us. Did
¥ou see me?

Lonesome Pine: You must keep out
of sight, as I looked for you but all
In. vain, Friday; when I passed vour
home. .

. Merry Andrew: Shall keep on wait-
ing just the same, v

Pollyanna: 1 knew I had you right:
stop in some time,

. Fringed Gentlan: Jen't your first in-
itial A? BSee you go by quite often.
Think you and Tiny related.

Eloise: Was by your home Friday.
Saw some kiddles, but not you. Don't
forget to stop some time.

Joe: You sounded natural over the
phone the other day.

Remember Me: Thanks for your in-
witation. but was nearly . ready then

to  go. 1
. Will ring off now, with goodbye,
PAPA'S BOY,

SEASONABLE AND HELPFUL RE-
’ CIPES,

. Dear Editor and Social Corner Sis-
ters:” It was a surprise to me to sees
my letter in print, as I had never
written before. I have read many
of the letters in the Sotial Corner
and the recipes especlaily are fine.

‘I am sending a recipe for cleaning
white felt hats, and also the best
method for
summer clothing.

To Clean White Felt Hats—Brush
the hat to remove as much dust
possible. “Then covér with white pow-
dered chalk (which may be ° .

‘8)

i

and brush into the hat.
M’ t!h nnt.q"“rhh uantity
¢ do for' mqﬂmu.

to thelr nutritive value and is skilful
in preparing them in appetizing ways,
the daily menu may be both adoquata
and pleasing,

g : EASTDR LILY.
HOME-MADE CONFECTIONS, ETC.

. Dear Social Corner Sisters: Here are
a few timely reclpes:

Fruit Creams—Seeded raisins, big

citron or
be mixed
all the sugar is added.
cake about an Inch thick and cut in
cubes. Chopped nuts may be substi-
tuted for fruit

Cream Dates—FEemove the ston-s
from large dates. Roll pleces of French
cream
dates when the stoncs hnve been re-
moved; press together, roll in gran-
uiatgd sugar and stand aslde to hard-
en.

Cocoanut Drops—One
grated cocoanut, half a pound of su-
gar, the white of one egz: mix well;
roll In balls; set in cool ¢ven on but-
tered paper to dry.

Lollypopse—Boll together unt!! brit-
tle when tried In water, a scant pink
of milk, two squares of chocolate, one-

cups of granulated sugar.
buttered pans,

Nut Candy—Thresa cups of brown
sugar, one cup of chopped nuts, one
cup of cream. or milk. if milk iz used
add a small plece of hutter. PBoll un-
til brittle when tried in cold water.
'Cut in squares when cool.

Butter Scotch—One cup of brown
sugar, one-half cup of water, one ten-

when tried in water.
sired. ’

Flavor if de-

cup chopped suet, 1-2 1b. chopped figs,

chopped walnut ments, 1-2 cups
bread crumbs, 1 cup brown sugar, 3-4
cup milk, 1 teaspoon salt, 3-4 teaspoon
cinnamon, 1-2 teaspoon nutmeg, 2 ta-
blespoons flour, 4 eggs, 2 teaspoons
baking powder. Cream suet with a
wooden spoon and ndd the fizs. Sosk
bread crumbs In milk and add well
beaten eggs, sugar, salf and splces.
Combine mixtures and add raisins and
nuts dredged with flour. Eprinkle over
baking mowder and heat thoroughly.
Turn into a buttered mouid and steam
three hours and serve with hard, or
brandy sauce, as preferred,

Bread Stuffing for Peu'try—Two cups
bread crumbs, 1-2 cup butter melted
In 1-3 cup of hot water, 1-2 teaspoan
salt, 1-4 teaspoon perper, 1 teaspoon
poultry seasoninz, 1 beaten egg. Mix
ingredients thoroughly and use n=
stuffing for ~hicken, duck or turkey.

lamb or veal,

Ovster Stuffing—Three cups bread
crumbs, 1-4 cup melted butter, 1-2
teaspoon salt, 1-4 teaspoon pepper and
1 pint oysters. Mix ingredients in or-
der given; add oysters cleaned and
dralned of liquor, and use as a poul-
try stuffing.

Aunt Abby: Did you get my card?
I haven't heard from Aunt Sarah and
Biddy. Hope you got card 1 sent you.

Crimson Rambler: What has become
of you? Old writers are bneking out
n;\d the new ones are getting the best
of us,

Best wishes to all Cornerites.

PAULA.
READY ALWAYS ANSWERS “YES.”

Dear Editor and Soecial Corner Sis-
ters: I have a2 few minutes to spare,
s0 1 will Improve them by writing to
our beloved Corner.

I trust you are all well and enjoy-
ing these lovely fall days. With the
leaves all off the trees I have a splen-
did view of one of our principal
streets. I can see five church spires
and can hear the sweet tone of thelr
bells calling the people to worship.

1 presume I have touched elbows
with some of the meémbers of Club
No. 1 whom I do not know, but If
they know me they should come right
forward and say: “How do you do,
Ready?" just as Practical Polly did.

Hulda: I was glad to meet with you
at Married and Happy's plcenic: am
glad to get “Who is Who?" straighten-
ed out.

Practical Polly:
that call

Theoda: The man of the housa has
ordered a woodbox. T shall be very
glad when he has one. You can guess
why. I do not know whether he has
ordered a can of yellow paint or not
Lone Sister: 1 shall expect a ecall
from you.
if the man of the house has one.

I am walting for

city where the gentleman lives you

find.
. Pollyanna: You will not be waiting
ong.

Merry Andrew: I think you and the
other fellow ars our mest popular

side of the story. I wish he would
write us his side of the story and sce
how his would sound. If you had
not been looking at him wyou would
not have known hs was looking at.you.
What a shock he must have received
when you answered him as you did!
At this Jate date we cannot spare
one of our broad-minded brothers
from the Social Corner, and I trust
“that man,” as you call him, does not
judge all sisters by your answer, I
have had quite a few ask me if I
am a Social Cormer writer and 1 al-
ways speak up: “Yes!"

‘Midaget: I have thought of our pleas-
ant talk. .

Pegey Anne: 1 am sorry I did not
see you. Call when you are so near
again

]
SISTER RBADY.

YOU IN YOUR LITTLE CORNER
AND | IN MINE.

1 m as “ever,

into long strips; put in the

pound of

half cup of butter and three heaping
Pour into

spoont of vinegar, a piece of butter
the size of & walnut, Boll till it snaps

Thankagiving Pudding — One-half
1-2 Ib. chopped seeded ralsins, 1-2 eup

This may be used ulso as stuffing for

You shall see the woodbox
Calla Lily: When you are In the

wrote me about, call, I am easy to

writers just at present. We have your

g

tic, heuce, these letters sugges-
tions from various writers are very
helpful one to the other.

In human nature we find such a var-
iance. of likes and dislikes, that it is
not frequent we are {n contact with
the woman who can do justice to all
the “cornera” are under-her Care,

For !nstance, some take first pride
in preparing the food, and with suc-
cess,. Tor everybody enjoys a
square meal, but so much time she
devotes to her cooking and baking,
that the sink i1s seldom free from dirty
dishes, and the floors and rugs are
scarcely swept once a week. This
type of housekeeper does not equallze
her time, for the many ' things  she
shoull de.

Anctber housewife, has her hobby in
contir.ually dusting the furniture,
washing windows, never permitting
a eobweb to fastoon the back stalr-
way, or a finger print on the wood-
work ir the kitchen; yet the children
of that home, go to school day after
day with holes In thelr stockings and
mints a button on their little coats.

But, you say: “What'es the remedy
for thea taults? Why. simple
enough. let each little ‘“corner” re-
ceive its share of the time, .and not
rob each other in the limited space.
Certainly, we must eat three times a
day, but it Is noet necessary to make
cream puffs—while a blg basket of
clathes Is walting to be ironed.

The woman who la dompetent to
manag~ “every ocorner”, and not con-
fAict, is truly a treasure in the home,
and thers might be many of them, if
they would take & lttle thought and
study ‘and the results for husband and
chli‘renn would be most gratifying.

The “corners” are not all confined to
the four walls of the dwelling house,
for as we go into soclal life we find
many “corners” in character. We
will not dwell on that problem in this
chapter, but let us try to devise some
plan where we may make the most of
our time In the daily routine of our
household affalrs.

Hoping these sentiments may be
consistent with the ifdeal thought and
purpcse of the “social corner”, and
leaving with wyou, the words of my
little “text” “Yon, In your little cor-
ner ard, I in mine™

i

FENNIE.

OLD-FASHIONED RAISED DOUGH-
CAKE.

Dear Editor and Social Corner Sis-
ters: May I join your Corner? I have
been n reader for a long time and have
enjoyed the letters from the slsters
and have found many helpful hints
in them, but this Is the first time I
have got uwp my nerve to write. .1
am sending o recipe for Old Fashioned
Ralsed Dough Cake.

Old Fashioned Raised Dough Cake—
One cup sugar, 2 ‘cups rafscd bread
dough, 1-4 cup bufter, 1-4 cup milk,
add the milk Inst, 1

After thorousghily

e:ﬁ. aplceé® to taste,
mixing, add . two
teaspoons of hakl powder. Work
the baking powder In and put a few
raixins on top and crowd them down.
Bake at once,

THE WALK-OVER GIRL.

USEFUL DOMESTIC HELPS.

Dear Social Corner Sisters: Here are
a few general hints which nearly every
one firds useful: '

To Separate Postage Stampe—Place
them under a plece of thin paper and
run a hot iron lightly over the paper.

Taking Out Stains—If when out in
the rain the dye comes out of your
coat or sweater and dilscolors your
waist, put the walst In mllk and let It
stend over night. It will remove all
stains even from silk wailsts,

Too Balty Food—Ome often puts too

muci. salt in food while cooking it. To
remove the salt, place a wet cloth over
the top of the vessel in which the food
is cocking and the steam will draw the
salt iato the wef cloth.
. .Banishin Rust—To remove rust
from a knife, plunge the blade into an
onfon and leave it there for an hour or
s0. Then polish it in the usual way.

To Pravent Scorch—Place salt in the
oven nnder your baking tins and the
contents will not scorch on the bottom.

To Remove Indelible Ink—BEqual
parts of ammonia’ and turpentine wlill
remove the most obstinate Indelible
ink. Saturate well and rub hard, -

Teakettle Logic—In localities where
there is lime in the water an oyster
shell kept in the teakettle will receive
the lime deposits Instead of the kettle
It wili also prevent rust on the bottom
of the teakettle.

When Breaking Eggs—If a funnel is
placed over a glass and Lthe eggs
cracked into it, one at a time, it is easy
to keep the yolk and white -apart, as
the white runs down Into the glass
and the yolks can be tilted out of the
top.

Saving Clothespina—If the clothes-
pins are thrown into the bofler whilo
the clothes are being rinsed, the pins
will not split.

Hot Water Bottle—When a hot water
bottle ' leaks It may still be uveed for
heating purposes if filled with « hot
sand or ealt.

Butter Will Take the.soreness from
& brulse and prevent dlscoloration.

A White Silk Stocking Hint—A tea-
spoon of turpentine in the last rinsing
wate~ will keep your white silk stock-
ings from turning yellow,

Ovon'l'ut-‘l‘otﬂtthehentntyuur'
oven, place a plece of white paper in

it and If the heat Is too great the paper
will turn ‘black; {f it turns a ligh -

low, it is fit for s and the
lght kinds of biscuit; if a ) A
it is fit for .;and if it turns a

- ’

which asslst naiure th regulating the
whole =ystem. e

All disorders of the stomach, howels,
liver, kidneys. biadder, BILIOUSNESS,
INDIGESTION, QGL\'ST!PATION
gquickly relleved.: *6e A BOX AT
DREUGGISTS OR BY MAIilL.

RADWAY & CO, 208 Centre 8t
New York.

SPECIAL TO WOMEN

The most ecopomicil, cleansing and
germicidal of all antiseptics is

Paxtine

A soluble Antiseptic Powder
to be dissolved in water
as needed.

As a medlcinal antigeptic for douches
in_ trealing caturrh, inflammation or
plgeration of nose, (broat, and tha
caused by feminine ilis it has no equal
For ten Years the Lydia E. Pinkham
Medicine Co. has recommended Paxtine
in their privatc correspondence with
wumen, which proves its superiority.
Women =ho bave been curen 8ay
it 15 “worth Its welght In gold "~ At
druggists: blc, large bux. or by mall
The Paxton Tollet Co. Boston, Mass

spoons cocoa, a little extract of cinna-
mon ard nutmeg, two oQuncea corn-
starch, one cup flour and one and cne-
half teaspoons baking powder. DBake
in little cakes, put powdered sugar over
tops and pack away In jar or tin box
and they will keep for weels.

Aftarnoon Tea Biscuit—Take bhutlter
thins and brown them in oven if de-
sired and on top of each piace a little
ball of cream cheese,

A Delicious Sherbet—Rinds of four
lemona grated, julce of four lemons,
three cups of sugar and just before it
Is pat in ta freeze add one pint of
cream or part milk. This mixture is
enough. for s quart freezer,

Wa~m Drinks—There are the usual
varieties of cold drinks that one may
serve In summer, but for & warm drink
there isenothing more refreshing than
A cup of hot tea served with lemon.

Physlelans have demonstrated that
hot drinks are often more wholesome
than <old drinks.
' LORETTA.

NO STRANGER TO THE FAMILY,

Dear Social Corner Sisters: Have
you reom for another newcomer? Your
beautiful letters are all very helpful

Remember Me: | saw you in W— one
day Ilnst week, did I not?

Lorerome Pine: Was sorry 1 could
not_get down to Franklin after your
kind luvitation to the secial Saturday
night.

lase: WII 1 see you Nov, 3d at the
next J W. ¢club? ©Ohb, what 1 know
abput Nov. 34! TT . a3
honksgliving will seon be here. Haw
many Sisters are golng to have roast
wurkey

Best wishes to all

BUSHY TAIL.

SYDNEY THINKS THE CORNER
WORTH JOINING.

Dear Soclal Corner Sisters:—Have
wotcled the Social Corner from just
a few letters to more than .a page.
Somet'mes I think I know a few of
the Bistérs: Grace, J. E. T. Lonsome
Ploe and Remember Me. 1 wonder If
I should have a twin if I sign myself,

SYDNEY
Oet, 27, 1915.
GREETINGS FROM GRACE.

Dear Editor and Social Cornerites:
Everyone likes a cosy corner these cool
days, espeeially one as interesting as
ours has become lately.

I don't doubtr Ruth #s right. [ can
testify for one there is nothing feeble
in regurd to J. E, T.

Mcther Hubbard has the Lebanonltes
suessing who is who.

Auni Sarah: Didn't yon meet her at
the fair? [ did, was greatly interested
in her little sermon Iast Saturday.
There was lots of food for thought
there.

Clio: You have one on me. Do you
live in Willimantic? Were your initials
E. W. before you changed'them to A.?

Remember Me: Was very sorry not
to meet with the Sisters at your home.
I waz too timid to come alone: would
like t2 meet you all the 10th i T can.

Crimson Rambler: 1 have a quoart
Jjar filled with the leaves. Don't you
tkink spring or summer the best time to
try ft? There does not seem to be

- {Centinued on Page Fifteen)

 HIVES ONHECK
ITCHED AND BURNED

Unsightly. Spread to Tap of Head.
Causeg Hair to Fal! O:tpin Comb-
fuls, Kept Awaks at Night. Cuti
cura Soap and Ointment Healed.




